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SIR: 



Attached hereto for filing are the following papers: 



REQUEST FOR PARTICIPATION IN THE PATENT PROSECUTION HIGHWAY (PPH) 
PILOT PROGRAM BETWEEN THE JPO AND THE USPTO WITH ATTACHED 
APPENDICES A THROUGH J 

Our credit card payment form in the amount of $130.00 is attached covering any required fees. 
In the event any variance exists between the amount enclosed and the Patent Office charges for filing the 
above-noted documents, including any fees required under 37 CJF.R 1.136 for any necessary Extension 
of Time to make the filing of the attached documents timely, please charge or credit the difference to our 
Deposit Account No. 15-0030. Further, if these papers are not considered timely filed, then a petition is 
hereby made under 37 CF.R. 1.136 for the necessary extension of time. A duplicate copy of this sheet 
is enclosed. 
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Request For Participation In The Patent Prosecution Highway (PPH) Pilot Program 
Between The (1) JPO Or (2) UKIPO, And The USPTO 



Application No.: 



■10?529;437 



First Named Inventor 



Hiromichi MINAKAWA 



Filing Date: 



March 28, 2005 



Attorney Docket No.; 



267265US0PCT 



Title of the METHOD OF MICROWAVE COOKING OF RAW MEAT AND RftW miptktp 
invenfon; [PRODUCT, SEASONING FOR MICROWAVE ^COOKING^A^FOOD^OR 

M1Cr6Wave cooking — 

This request for Participation in the pph pilot program must be faxed to: 

The Office of the Commissioner for Patents at 571 -273-0125 directed to the attention of Magdalen Greenuef 



^^2^7^ R |^ R ISi ,ESTS PARTICIPATION IN THE PATENT PROSECUTION HIGHWAY (PPH) PILOT 
00^2^. AN ° PETITI0MS TO MAKE THE ABOVE-IDENTIFIED APPLICATION SPECIAL UNDER THE PPH PILOT 
PROGRAM. 



The above-identffied application validly claims priority under 35 U.S.C. 1 19(a) and 37 CFR 1 ,55 to one or more corresponding 
JPO application^) or UKIPO application^). 

The 20 JPO □ UKIPO application numbers) is/are: 2002-338599 

The filing date of the ©QPO □ UKIPO application^) Is/are: 10/17/02 • 

I. List of Required Documents: 

a. A copy of all JPO office actions (excluding "Decision to Grant a Patent"*) in the above-identified JPO 
application(s), or a copy of all UKIPO office actions in the above-identified UKIPO app!ication(s). 

Is attached, (see Appendices A and B) 

□ Is available via Dossier Access System. Applicant hereby requests that the USPTO obtain these 
documents via the Dossier Access System. 

*it is naj necessary to submit a copy of the "Decision to Grant a Patent" and an English translation thereof. 

b. A copy of all claims which were determined to be patentable by the JPO in the above-identified JPO 
applications), or a copy of all claims which were determined to be patentable by the UKIPO in the 
above-identified UKIPO application^). 

Is attached. (See Appendix C) 

□ 1$ available via Dossier Access System. Applicant hereby requests that the USPTO obtain these 
documents via the Dossier Access System. 

c English translations (where applicable) of the documents in a. and b. above along with a statement that 
the English translations are accurate are attached, (see Appendices D to G) 

Intormation disclosure statem in the JPO office, actions or UKIPO office 

actions is attached. * see Appendix H (references not identified on 
~ . < „^ IDS are already of record in this application)) 

Copies of all documents are attached except for U.S. patents or U.S. patent application publications 
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P2U2f 'nforrnatjon raqufred by 35 U.S.C. 1 1 9, 37 CFR 1.55. and 37 CFR 1.102(d). The information is required to obtain or retain 
a benefit by the > pubGc^rch ,s to file (and by the USPTO to process) an application. Confidentiality is governed by 35 U.S.C. 122 and 37 
^^r^l^'^JTft^^^ 15 ^? mated * teke 2 hours t0 complete, including gathering, preparing, and submitting the compieteo- 
nS^rh^J?^i U$PTO ' T" 8 ^ f e P erKjin 9 u P° n Individual case. Any comments on the amount of time you require to 
£22^7, ? n torrnend/or suggestions for reducing this burden should be sent to the Chief Information Officer, U.S. Patent and Trademark 
™? inraaSSfW o^SiE? 1 ^ MWAJaxandrto, VA 22313-1450. DO NOT SEND FEES OR COMPLETED FORMS TO 

G nHef COMPLETED FORMS TO: Office of the Commissioner for Patents at 571-273-0125, Attention: Magdalen 
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Request For Participation In The Patent Prosecution Highway (PPH) Pilot Program 
Between The (1) JPO Or (2) UKIPO, And The USPTO 

(continued) 



AppnoationNo.: |lQ / 5 29,477 | First Named Inventor; jHiromichi MINAKAWA 



II. Claims Correspondence Table: 



Claims in US Application 



Patentable Claims 
In JP/UKIPO 
Application 



Explanation regarding the correspondence 



§<§fe Appendices I and J 



U !tJ? a ,alms ' n the US a PP I!cation sufficiently correspond to the patentabie/allawable claims in the 
JPO or UKIPO application. 



IV. Payment of Fees: 

II oo/h?T JS !nS lar if her * b ¥ authorize * to ch aroe the petition fee under 37 CFR 1.17(h) as required by 37 Cfr 
1.1 02(d) to 43 Deposit Account No. 15-0030 t 

Credit Card. Credit Card Payment Form (PTO-2038) is attached, 





Signature 



Srvoed) Ja ^o^ Dob^hty 



Date 



of 



Registration Number^ / 6 7 1 



[Page 2 of 2] 



DEC. 17. 2007 4:54PM OBLON SPIVAK NO. 428 P. 88 

Request for Participation in the Patent 
Prosecution Highway Pilot Program 
U.S. Patent Application No. 10/529,477 
Attorney Docket No. 267265US0PCT 



APPENDIX J 

Claims Correspondence Table 
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Request for Participation in the Patent 
Prosecution Highway Pilot Program 
U.S. Patent Application No. 10/529,477 
Attorney Docket No. 267265US0PCT 

CLAIMS CORRESPONDENCE TABLE 



Claims in 
US 
Application 


Patentable 
Claims in 
JP 

Application 


Explanation regarding the correspondence 


Claim 1 


Claim 1 


Claim 1 of the US aDDlication is substantially identical 
to claim 1 of the JP application. 


Claim 2 




Claim 2 of the US application has been cancelled 


Claim 3 


Claim 2 


Claim 3 of the US application is substantially identical 
to claim 2 of the JP application. 


Claim 4 


Claim 3 


Claim 4 of the US application is substantially identical 
to claim 3 of the JP application. 


ClaimS 


Claim 4 


Claim 5 of the US application is substantially identical 
to claim 4 of the JP application. 


Claim 6 


ClaimS 


Clann 6 of the US application is substantially identical 
to claim 5 of the JP- application. US claim 6 differs 
from JP claim 5 only in that US claim 6 depends solely 
from US claim 4, while JP claim 5 depends from JP ~ 
claim 3 or 4. 


Claim 7 


Claim 6 


Clann 7 of the US application is substantially identical 
to claim 6 of the JP application. US claim 7 differs 
from JP claim 6 only in that US claim 7 depends solely 
from US claim 4 ? while JP claim 6 depends from any 
ofJPclaims3to5. 


Claim 8 


Claim 6 


Claim 8 of the US apphcation is substantially identical 
to claim 6 of the JP application. US claim 8 differs 
from JP claim 6 only in that US claim 8 depends solely 
from US claim 5, while JP claim 6 depends from any 
of JP claims 3 to 5. 


Claim 9 


Claim 6 


isiaim y oi me uo appucauon is suDstantiaily identical 
to claim 6 oftheJP application. US claim 9 differs 
from JP claim 6 only in that US claim 9 depends solely 
from US claim 6, while JP claim 6 depends from any 
of JP claims 3 to 5. 


Claim 10 


Claim 5 


Claim 10 of the US application is substantially 
identical to claim 5 of the JP application. US claim 10 
differs from JP claim 5 only in that US claim 10 
depends solely from US claim 5, while JP claim 5 
depends from JP claim 3 or 4. 
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Prosecution Highway Pilot Program 
U.S. Patent Application No. 10/529,477 
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CLAIMS CORRESPONDENCE TABLE (cont'd^ 



Claims in 

us 

Application 


Patentable 
Claims in 
XP 

Application 


Explanation regarding the correspondence 


Claim 11 




Claim 1 1 of the US application has been cancelled. 
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APPENDIX G 

Statement Regarding Accuracy of English-Language 

Translations 
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TNT THE TTNTTED ST ATRS PATENT fr TP APFMARK OFFICE 



EXAMINER: LEFF, STEVEN N. 



GROUP ART UNIT: 1761 



IN RE APPLICATION OF 

HIROMICHI MINAKAWA 

SERIAL NO: 10/529,477 

FILED: MARCH 28, 2005 

FOR: METHOD OF MICROWAVE 
COOKING OF RAW MEAT AND RAW 
MARINE PRODUCT, SEASONING FOR 
MICROWAVE COOKING AND FOOD 
FOR MICROWAVE COOKING 

STATBMEig; REGARDING ^rrtR aCV OF FNGT ,TSH-LANGUAGE 

TRANSLATIONS 

COMMISSIONER FOR PATENTS 
ALEXANDRIA, VIRGINIA 22313 

SIR: 

Applicants state that the Enghsh-language translations provided as Appendices D-F to 
the Request for Participation in the Patent Prosecution Highway (PPH) Pilot Program and 
Petition to Make Special under the PPH Pilot Program, filed herewith, are accurate. 

Respectfully submitted, 

OBLON, SPIVAK, McCLELLAND, 
MAIER & NBUSTADT, P.C. 
pnnan F. <&blot 
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Jacob A. Doughty 
Registration No. 46,6' 
Attorney of Record 
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Copy of Claims Determined to be Patentable by JPO 
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be Patentable by JPO 



DEC. 17. 2007 4:45PM OBLON SPIVAK NO. 428 P. 26 

JP application Page 1 of 2 

Allowable claims of the Japanese application 

[Claim 1] 

A method for microwave cooking a raw meat or a raw marine 
product, said method comprising: 

preparing a seasoning comprising at least an organic acid 
selected from the group consisting of an acetic acid, a citric 
acid, a succinic acid, a malic acid, a lactic acid, a butyric 
acid and a tartaric acid, a starch, a thermosetting protein 
and an edible fat and oil, 

applying the seasoning to said raw meat or said raw marine 
product, and subjecting said raw meat or said raw marine 
product having the seasoning applied thereto and remaining 
unheated, to microwave heating. 
[Claim 2] 

The method according to claim 1, wherein said seasoning 
further comprises a melanoidin. 
[Claim 3] 

A seasoning for microwave cooking a raw meat or a raw 
marine product, comprising an organic acid-comprising food 
comprising at least an organic acid selected from the group 
consisting of an acetic acid, a citric acid, a succinic acid, 
a malic acid, a lactic acid, a butyric acid and a tartaric 
acid, a starch, a thermosetting protein and an edible fat and 
oil. 

[Claim 4] 

A seasoning for microwave cooking a raw meat or a raw 
marine product, comprising an organic acid-comprising food 
comprising at least an organic acid selected from the group 
consisting of an acetic acid, a citric acid, a succinic acid, 

- 1 - 
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a malic acid/ a lactic acid, a butyric acid and a tartaric 
acid, a starch, a thermosetting protein, an edible fat and oil 
and a melanoidin. 
[Claim 5] 

The seasoning for microwave cooking a raw meat or a raw 
marine product according to claim 3 or 4, wherein said organic 
acid-comprising food is a fermented food. 
[Claim 6] 

The food for microwave cooking comprising a raw meat or a 
raw marine product to which the seasoning according to any one 
of claims 3 to 5 is applied. 



- 2 - 
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Notice of Reasons for Rejection (First Office Action) 
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First office action Page 1 of 3 
NOTIFICATION OF REASONS FOR REJECTION 



Patent Application Number: 



2002-338599 



Drafting date: 



April 20, 2004 



Examiner: 



Mayumi Koishi 9727 4N00 



Applicant: 



YUGEN KAISHA MINAKAWA SHOTEN 



Applicable article of the Law: Section 29, (2) of the Patent Law 

This application should be rejected on the grounds stated 
below. Any opinion about the rejection must be filed within 60 
days of the mailing date hereof. 

REASONS 

The invention according to the claims below is unpatentable 
under Section 29 (2) of the Patent Law, as being such that the 
invention could have been easily made prior to this application 
by a person with ordinary skill in the art to which the 
invention pertains, on the basis of the invention described in 
the following publications distributed in Japan or a foreign 
country prior to this application or the invention made 
available to the public through electric telecommunication lines 
in Japan or a foreign country prior to the application. 

REMARKS 

(The List of Cited Documents is shown below) 

• Re: Claims 1-6 

• Cited Documents 1-3 



- 1 - 
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First office action Page 2 of 3 

Cited document 1 describes a composition containing an amino 
acid (organic acid) and a protein and capable of giving a 
burning (golden brown) appearance in microwave cooking. 

Cited document 2 describes a constitution in which starch is 
added to a composition capable of giving a burning (golden 
brown) appearance in microwave cooking in order to retain the 
composition on the surface of food. 

Cited document 3 (paragraph [0021]) describes a constitution 
in which fat and oil is added to a composition as mentioned 
above in order to facilitate browning of food. 

The inventions set forth in cited documents 1, 2 and 3 all 
are concerned with a technique regarding a composition capable 
of giving burning (golden brown) appearance in microwave cooking. 
Therefore, a person with ordinary skill in the art could have 
easily arrived at the constitution of the invention of the 
subject application by applying the constitution of the 
inventions according to cited documents 2 and 3 to the 
inventions set forth in cited documents 1 and 2. 

Furthermore, cited document 1 exemplifies grilled fish as 
applicable food of the composition, it is not recognized that 
there is particular difficulty for a person with ordinary skill 
in the art to employ raw fish and raw meat in place of fish. 

It is also recognized that a person with ordinary skill in 
the art could have easily added a fermented food such as soybean 
paste and soy sauce to the aforementioned composition for 
seasoning, as needed, and a component such as melanoidin to the 
composition for giving a burning appearance. 



- 2 - 
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First office action Page 3 of 3 

List of Cited Documents 

1. Japanese Patent Application Laid-Open No. 11-103790 

2. Japanese Patent Application Laid-Open No. 2001-128624 

3. Japanese Patent Application Laid-Open No, 10-234314 



Record of Prior Art Search Report 

• Searched Field: IPC 7th ed. 

A23L1/01 
A23L1/22-308 

The record of the prior art search report does not 
constitute the reasons for rejection. 



- 3 
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APPENDIX E 

English-Language Translation of Notice of Reasons for 
Rejection (Second Office Action) 



DEC. 1 7. 2007 4:45PM OBLON SPIVAK NO. 428 P. 21 

Second office action Page 1 of 4 
NOTIFICATION OF REASONS FOR REJECTION 



Patent Application Number: 

Drafting date: 

Examiner: 

Applicant: 

Applicable article of the Law: 



2002-338599 

January 12, 2005 

Mayumi Koishi 9727 4N00 

YUGEN KAISHA MINAKAWA SHOTEN 

Section 29, (2) and Section 36 

of the Patent Law 



This application should be rejected on the grounds stated 
below. Any opinion about the rejection must be filed within 60 
days of the mailing date hereof . 

REASONS 

1. The invention according to the claims below is 
unpatentable under Section 29 (2) of the Patent Law, as being 
such that the invention could have been easily made prior to 
this application by a person with ordinary skill in the art to 
which the invention pertains, on the basis of the invention 
described in the following publications distributed in Japan or 
a foreign country prior to this application . 

REMARKS 

(The List of Cited Documents is shown below) 

• Re: Claim 1 

• Cited Document 1 

Cited document 1 describes a constitution in. which raw meat 
is dipped in an organic acid and then cooked. 



- 1 - 
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Second office action Page 2 of 4 

A person with ordinary skill in the art could have easily 
conceived to prepare liquid seasoning by adding soy sauce and 
the like to the taste improver described in the aforementioned 
document . 

Furthermore, it is believed that there is any difficulty for 
a person with ordinary skill in the art to simply employ 
microwave .heating as a cooking method. 

Moreover, it is recognized that an effect of reducing fishy 
odor could have been anticipated by a person with ordinary skill 
in the art. 

• Re: Claims 2-1 

• Cited Documents 1-4 

Cited document 2 describes a constitution in which a raw 
meat or a raw marine product is seasoned with liquid seasoning 
containing starch and heated in a microwave oven. 

Furthermore, cited document 3 describes a constitution in 
which a protein is added to liquid seasoning for microwave 
cooking, with the result that a coating film is formed and food 
can be browned even if it has a low viscosity. Moreover, cited 
document 4 (paragraph [0021]) describes a constitution in which 
fat and oil is added for facilitating heating. 

The inventions of cited documents 2 to 4 all are directed to 
a technique concerning a seasoning agent for microwave cooking. 
Retaining liquid seasoning on the surface of food firmly and 
giving a burning appearance (golden brown) quickly are 
recognized as common objects. Therefore, a person with ordinary 
skill in the art could have easily conceived to make a 
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constitution, that is, adding a protein and fat and oil to the 
liquid seasoning according to cited document 1. 

In addition, as is shown in cited document 1, it is commonly 
known to suppress fishy odor of butcher meat and sea food by an 
organic acid. Therefore, a person with ordinary skill in the art 
could have easily arrived at the constitution, that is, adding 
an organic acid to the liquid seasoning according to cited 
reference 1 mentioned above, for this purpose. 

2. The application fails to satisfy the provision of Section 
36 (6) (ii) on the grounds that the claims are defective in the 
following respect. 

REMARKS 

The constitution defined by the expression: "an organic acid 
such as acetic acid, citric acid, succinic acid . . . tartaric 
acid" is unclear by the wording of "such as". More specifically, 
. it is unclear whether an organic acid is selected from the group 
consisting of acetic acid, citric acid, succinic acid, malic 
acid, lactic acid, butyric acid and tartaric acid or selected 

from the group (category) consisting of the aforementioned 

,i 

organic acids and other organic acids. Hence the invention 
cannot be clearly specified. j 

(note that novelty/inventive step is judged on the assumption 
that an organic acid is selected from the group consisting of 
acetic acid, citric acid, succinic acid, malic acid, lactic acid, 
butyric acid and tartaric acid.) 
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List of Cited Documents 

1. Japanese Patent Application Laid-open No. 5-91855 

2. Japanese Patent Application Laid-open No. 7-227241 

3. Japanese Patent Application Laid-open No. 11-103790 

4. Japanese Patent Application Laid-Open No. 10-234314 



Record of Prior Art Search Report 
• Searched Field: IPC 7th ed. 

A23L1/01, 1/22-308 
The record of the prior art search report does not 
constitute the reasons for rejection. 
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Disclaimer: 

This English translation is produced by machine translation and may contain errors. The JPO, the INPIT, and those who 
drafted this document in the original language are not responsible for the result of the translation. 

Notes: 

1 . Untranslatable words are replaced with asterisks (****). 

2. Texts in the figures are not translated and shown as it is. 

Translated: 22:33:25 JST 01/07/2008 
Dictionary: Last updated 12/14/2007 / Priority: 

Decision to Grant a Patent 



Application number: Application for patent 2002-338599 
Date of Drafting: Heisei 17(2005) May 16 
Patent examiner: KOISHI, Mayumi 9727 4N00 

Title of invention: The microwave oven cooking method of uncooked meat or an unboiled- 
water product, the seasoning for microwave oven cooking, and microwave oven cooking food 
The number of claims: 6 
Applicant: Minagawa store 

This application is to be granted a patent as there is no reason for refusal. 
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Director General(p.p.) Director(p.p.) Examiner Assistant examiner Manager for Determination 
of Classification NAKAJIMA, Yoko KOISHI, Mayumi MURAKAMI, Kimitaka 8416 9727 8827 

1 . Distinction of Patent: Usually 

2. Reference documents: ** 

3. Application of Patent Law, Section 30: Nothing 

4. Change of Title of Invention: Nothing 

5. International Patent Classification (IPC) 

A23L 1/31 A, A23L 1/01 C, A23L 1/22 C, A23L 1/325 A 

6. Deposition of Microorganism 

7. Display of Purport that Retroactivity of Filing Date is not Accepted 
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Decision to Grant a Patent(Memorandum) 



Application number: Application for patent 2002-338599 

1. Technical Fields to Be Searched (IPC, 7th Edition, DB Name) 
A23L 1/31 A23L 1/325 A23L 1/01 A23L 1/22-308 

2. Reference patent documents 

JP.1 1-103790.A (JP, A) JP.10-234314.A (JP, A) JP.2001-128624.A (JP, A) JP,05-091855,A 
(JP, A) JP.07-227241 ,A (JP, A) 

3. Reference books and magazines 



[Translation done.] 
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